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GREAT SUCCESS 01
The Best Bread in the World.

I ha!ke been investigating the new bread-making
pr"'ess that i+ rev.lutianizng the blrad-!uaking of
the world.

It originated In Washington.
It hay spread rapidly over the 'nite.l States. and

is trow being taopen up in England.
The paocess and the machinery are patented by
',.rbv trothers, the inventors. Ten years ago they

started a bakery in Washington. Their bakery was

a gsod one, but not sve.ially better than many
of her bakeries. except that It was better Eyst Ina-

tize.d.
It did an ordinary business for seven yearn.

The Firm'. Menbers.

The two orby brothers who constitute the Arm,
Charles I. Corby and W. S. trby. two and a lhalf
years ago introduced their new process. and since
theu their business bas grown from 2,3110 loaves a

day t". 16,000; from four wagons to eight.'en
Wagons.
The investigator took a Tth Street car and went

ou't P. th-. r..rby bakery. :.tx' Itrightw.mad ave.

Ile found the f'orby Brothers in the .illee. One of
them. W. S. Corby, had just returned from Eng-
land.

-1 went over to install one of our new 1:rowess
plants for making bread," he said, "In u'll.Laga
ere.tedn especially to receive the plant, at 16an-
cheater. The buildings and machinery coat some-

where In the vicinlty of $100,000. and the plant
starts making 5,000 loaves a day, which they ei-
p.'.t to inerease to 50t,0 loaves a day In the
fall, and they should be able to do it, Judging from
the way this new bread takes In England.

Making Bread in England.
-There has been no progress in England in the

making of barenad in 1'%a ye'ars. The utenalils are' the
aa as they wer, 1:t. years ago, anad the breadi
is n'o bwtter than It was 1->0 years'. ago. Eve'ry-
hady who ate our bread went wil.d over It. Wa,-
men and children camne to buy It at the bakery
inst.-ad of waiting to get It out of the vans. We
had no expectation of amaking sucah a success with
the bread in Entglandl. A lnan has to go Over
there-. and study Enagliand for himself to undalr-
naad how set In Its. ways It it'; but we hand a

proe-v that could dmnonstrate' its own merits.
"WIll Go Into All CIiilaed Countriea."

" W, have secured faacilitiesn In Ijand'an for manu-
fac-turlug the acnhinery of our l~aeea. It will
ga !nto, all civilizedl c-ountrie's. It has been pat-
atnted In all, and we bate men who speak the
iar~uage and are ac-quaainted with the trad-2 tiavel-
lug in all these countries.

"In this country we have a factory at ('in-in-
nati. anda another at Montreal, Canada, to turn
out th.' maa.hine.ry"

"Wh'at dloes it a-ost to etablisha a plant?"
"That woulel dependa~ utsan conaditions. Oirdinaariiy

$..-~ao wIll do it. The' plant at tlMaebester, i.r-g-
land. as 1 have siaid, coat ahoot $l00,(000, whIch
inludedi', the mainiaery, miotive power, ad so
forth."
"What do you give for $2,G007'
"T'he acahine for developing the gluiten In the

dough. a acinlg nac-hine for umoldin;g the .ens
Into shape, and an cl.tric' motor."

"la thin moldIng machinery special?"
"YTea. It gives us a loaf of the ame size, doen

away with the handling. wIth sticking fingers int
the dough, and so forth, making a more' tleanaly
operation, and it gives each loaf the t'amne
anmaunt of manipulation, insuring a uniform grain
or' texlture to the baked loaf."

*-Ia your electric amotar apecial?"
"Aay good electrie motor will do."
"Hiow many plas have been eatabliahedl in thin

contry?"
"over thirty. .teveral have' bee'n comple'tedi

within the at few weeka, while I have been gone.
bringing the total n'mmher amp to abouat thairty-uve.
You see, the bakers are coming here to Washmag-
ion to see our plant In operatin. and the'n thmey
go home lmediatelty to establilh similar plants.
All bekers are quick tu realize the be-nedts of tant
Inventiuu, and adopt It an soon as they can put It
a plant. But .hae peoplae who eat the bread at
preciate the baread, but do not kn..w Why.
The improvenment in the bread te all due to thia
new process, and Is very largely due to out
aa., as it Is termed in bakiag parlanre.

What the Freeena Doe.
''Baker. In Eagland visiting the plat theres

would aak, 'What are you doing with this new

groges of youas
"'Putting 22per cent mnore gluten 5. thu

"'"Ths. yen must ame a snaatitte ter jear?
"n 'jta Wemen og only dour- but the host.'

* sm have umd that dour doe mat e

bia on in the flour state, hut there ase twa
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to develop all the gluten, until we brought i ut our
new patented dough-making machine and proesa.'

How time Dough is Developed.
"How do you do it?"
"To start with, we have manufaetured for cur-

selves a large machine capable of mixing five bar-
refs of lour at one miring. This machine requires
2~ horse-power to operate it. It is equipped with
immense arms or an agitator on the inside, which
absolutely brings every particle of the gly-iden
and the glutenln into contact with each other,
forming the gluten In the dough, which is the only
possible way of forming the gluten, that is to say,
bringing the glyaden and glutenin together.

"It is the work of this agitator which is the
great factor in producing the perfect dongh. A
woman making bread can only develop a certain
percentage of the nutrition in the flour. A very
strong man, with his greater power to knead, can

only develop a slightly larger percentage, but our
patent dough-mixer and process absolutely de-
velops every particle of the gluten In the dough,
and it is lrgely the gluten which affords the body
nourishment. The whole mass of dough is spun
and wound round and round the arms of the agi-
tator on the inside of the machine, which runs
at a very rapid rate, and thus the entire nmass is
shredded out into sheets and membranes. It is so

thoroughly made that the dough stretched between
the hands is semi-transparent. There Is no dry
or raw flour left to cause indigestion.
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Pure Air Blown In.

"Now, whil.e time flour is being made into dough.
it is subjected to a blast of fresh air, brought
into bth uiding through pipes, and blown into the
machine and Into the dongh. This is a very im-
portant feature of the p~rocess."

'For the reason that as the pure air is broughi
fronm the outside of the building, it has never beet3
heated '.r breathed by peopl~e working In tbe bakery
as it would be' if we were to take air fronm the
factory where the dough is being made, as it is
in all other p~laceis used for bread making; and
we find tbat our dough works and ferments
stroniger. and has a better flavor where it is sup-
plied with pure air, containing the oxygen whicla
It coumld not contain in anything like the same
measure if it badl been taken from a ro where
a number of people are working. Air that hat
been breathed is necessarily vitiated and itmpture.*
"You spoke also of heating; does that hurt tht

"Yens, for thme heat is liable to be foul. 01
course, the best sir in the world with whi.,h t<
mix the dough is the air from out of doors, the
pure air of heaven, and we consider that guod ait
is just as necessary an ingredient of good bread as
good flour. gosod yeast, gooid tntlk, good water, go4
sifting, good sugar. good butter. good mixing. goot
molding and good baking are. All these thins
are absmolutely essential, and you will have to gt
through oumr bakery to see how we have perfectec
eac'h on.- of these details."
This I didi later. Meanwhile, I continued to trosm

examine Mtr. (orby upon the essential points el
bls mixing pro-ess. (Continuing, he said:

"fhoagh made by the ordinary process Is ruggi
and granular. it is imposible to spread it oie
thin and transparent as you can the dough tha
c'nnes from our mixer. Bread made this wal
keeps fresh amueh lunger, at leeat forty-sight hoot
lnger, than anmy other bread, and it will also hi
noticed that our bread, when It is three or tea
days old, doess not have the old smell so comunal
ia other briad.,"
"Hew loug will it keep?"

How Leat Maed Will Keep.
"A week, and retain its nutrition and remial

moist,"
"What is the beat wag to keap hM4ad~
''That dependsia pu sarrondiag manateaale
'Ia a ala box?'
"No; if 1 were seing to heep tiewed, It Wesle h

beet for the iarst two or three day sto eep I
where good, fresh air esi gst at it, with gu.g
a bmaket er stees et pase -dtatsn It, ke
pse it a a pnse. ,m.ere th -i-sa h-
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could not blow over it to dry it out or make the
crust hard."
"You do not believe in tin bread boxes?"
"No."
"Why not ?"
"They keep the air away from the bread and

allow it to become foul and stale. A very impor-
tant point to remember all through the process of
making bread, and keeping bread after it is made-
it should always be kept where there is plenty of
fresh air. As a matter of fact, however, it is not

necessary to keep our bread long, unless some one

is going to take it with them on a journey or

yachting trip, or something of that sort. Here
in Washington we make three deliveries a day.
This means practically hot bread for the entire
population at any hour. We do not want our

bread to remain on sale anywhere over twelve
hours.
"There Is not over twelve hours from the bakery

to the consumers-sometiges not over twelve min-
utes. Any home can have our bread fresh three
times a day.

Stale Bread Taken Back.
"We request all grocerymen to return to us all

of our bread that they have on hand that has been
exposed for sale for twelve hours or more, not

wishing a single loaf of Corby's bread to be sold
that Is not absolutely fresh. Since any grocery
can replenish its stock three times a day if nee,

essary, there is no reason why any of these stores
should carry a particle of our bread beyond the
twelve hours I have mentioned. The fact is, they
co-operate with us very enthusiastically In keep-
ing only fresh bread upon their counters. They nat-
urally prefer to keep their stock fresh."
"Then you take the bread back and allow' the

storekeeper its full value?"
"Yes."
"What do you do with the bread that you take

back?"
"We give away thousands of loaves to charl-

table institutions, and we sell some of it here at
the bakery with the distinct understanding that it
is bought as stale bread.
"But all of this you can see more clearly by

going through the factory," and be led the way,
taking me frst to the laboratory, where his
brother, Robert L. Corby. a younger member of
the family, Is in charge. Robert L. Corby is a

graduate of the Chidlow Institute of Baking and
Milling Technology. at Chicago, where he learned
the chemical side of the baking business, analyz-
ing the flour, and so forth. He submits all the
ingredients of the bread to a vigorous investiga-
tion, and the lard, sugar, milk, butter and yeast
have to stand a severe chemical analysis to insure
their chemical purity. He has a microscope. I
saked him:
"What do you do with iti?"
"I use it for examining mold fungi, bacterIa in

alt forms, for examining ihe flour and yeast and all
the ingredients that are used in making bread."
With a vision of germs and bacteria and thIngs

walking aroutnd unde'r the microscope, I asked:.
"1iow, for instance, do you examine a barrel

of flour?"
"A barrel o'f flour!" he exclaimed. "We take

a very small amoutnt of flour. Jusat a pinch, under
the microscope and aee the atmount of, bran there
is in thc flour."
"Bran in flour!" I exclaimed, interrogatorily.
"Yea."
"There is bran in flour. then?"
"'There ought not to be In the finest goods, but

it is fotund in a great many of the grades of flour
that nre used commoniy. Familtes baking their
own bread have no protection against bran in flour,
for there is not one family in a thousand that
would think of examining the flotr mnicroneopleally,
though it is the only way the bran coutld be de-
teeted."

Dansger in Hlomne-Baked Dread,
"This is one of the reasons why it is not a good

plan for families to do their own baking." spoke
up Mr. Charles I. C'orby. "The family that does
its own baking has no proteetton against the fungi
and bacteria that are apt to he found in flour, or
against the bran that is 'apt to be found in it, or
against the dangers that are apt to he found lurk-
ing in yeast and milk, and so forth.
"When a firm recommends a certain brand of

flour to you," contined the chemical Corby, "if
you knew all about flour and could examine it
through a microscope, you would he pretty apt to
find that the flour recommended was a 'straight.' "

"A what?"
"A 'straight;' that is, not good, patent process

flour."
"What flour do you use?"
"The heat front the best miis, that must by

analysis show up the very highest of gluten-form-.
ing proteids."

"Is bran the only foreign ingredient ybu look for

Adaliteration.
"if there is any suspicion of adulteratioa we ex-

amine the flour for the signs of different sta~rches
than wheat starch. They may put in a corn starch
to make the flour look white."
"What does corn starch do?"
"It deereases the goality and nutriment, It has

not the same absorptive quality, It does not. make

I aweet. atritions bread."

"Do you examine the yeast?"

Bacterla In the Yeast.

"What do you epset to ad in the yeast ?"
"Oar examinatiom is really a preearntiou aast

souring agents which earn only he diseurered by
seiente asantati... We make the e~mmoat
aseertain the member and dine of the yeast eensmed their growth, s also e the pWity mad
stmnt of the yeast."

In the Chemata Laboatoray.
"Do ye miss test dser Sa the Ia...a..yg
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quality of the same, for loaf volume, fermenting
period and color.'
"What do you mean by loaf volume?"
"The loaf volume proves the quality of the glu-

ten, insuring a nice, light loaf."
"And the fermenting period?"
"To ferment just long enough, not too long, Is

necessary to making perfect bread. The ferment-
ing period of any flour 1s the time it takes it to
mature with a given amount of yeast. By a knowl-
edge of the fermenting period we prevent the de-
velopment of acids which peptonise the gluten and
make an inferior loaf of bread through over-fer-
mentation. A knowledge of fermentation Is one
of the most essential things in good baking, be-
cause we seldom find two flours with the same fer-
menting period. By a close study of this intricate
process of fermentation we are able always to
produce perfect, sweet bread."
"Do you test the milk?"
"Of course."
"Where do you get your milk?"
Where the MUk Comes From.

"From the Long Mead Dairy Farm, in Mont-
gomery county, Maryland. We are probably the
largest consumers of milk in the District. We
use about 250 gallons a day, and we test all the
milk we use. It mhst contain 3% per cent of fat."
"Does your milk come 'from special cows?"
"Yes, a great mAjority of them are Jerseys, and

in the summertime our milk is also Pasteurized,
so as to kill any &erms tpat might be in It." And
then he led the way to the bakery, a big brick
building.

It was betweed 6 and 7 In the evening, and
around the doorwhy were a number of colored
women and boys with baskets.
"They are walting for the stale bread," said Mr.

Corby.
"We sell the stgle bread to them at half price.

It Is practically as good as new. It has usually
been made less 'than twenty-four hours, but we
do not want people that bay our bread for fresh
bread ever to get a. Mtale loaf, and we, bring it
back here. to the bakery each day to dispose of it
in charity or at halt lrice," and we entered the
building. ,

Immaculate Neatness.
The first question, thought I, about a bakery is

"Is it clean?"
Corby Brothers' Bakery is absolutely clean.
The Doors are of hardwood, planed smooth, scrub-

bed as clean and white as the deck of a man-of-
war. Being of hardwood, they allow no chance for
dust to accumulate or dirt to stick; that is, if
there were any dirt. The investigator did not see
how any dirt could get in. It certainly could not
come in with the employes, for Mr. Corby said:
"We compel all our employes to wear a special

suit of white duck clothing here when in the
bakery, and we supply them with three fresh
suits a week. We will discharge a man if he does
not keep his hands scrubbed clean all the time.
We have discharged men for the slightest Infringe-
ment of this rule."
"Duet might blow in," I thought to myself, as

I looked at the big ventilators in the top of the
building, through Which The heat escapes from
over the furnuace. But there Is no dust in the
part of the city where the Corby Bakery is. It
is pretty nearly in the rural part of Washington,
a site selected on that account.
But the cleanliness of the bakery establishes it-

self In each of the departments, It begins where
the flour goes through the sieve.
The first room visited was the flour storage room,

'where hundreds of sacks of the finest grades are
kept on hand in a temperature that is preserved
at a certain point Fahrenheit.

Sitting the -Flour,
Mr. Corby took me to the siere. He reached down

and drew out a drawer or something that looked
like a drawer and dumped its contents onto the
floor, It made a little pile sbout as large as a
peck measure.
"Tis shows what you get out of flour," he said.
"What is all that stug?"
He took a handful of it in the light and exam-

ined it. It was pretty largely fiber, a very few
particles of dust, and a very little of the coarser
grain of the flour.
"That is lInt and stuff out of the bags," be said.
"Then your flour is really purlled?" 1 remarked.
"Yes, but you could not get thin out of flour by

any other sieve than this. You observe, it takes
out every particle of dust and lint, In lligland the
sieves woukd pretty nearly let a Stick of wood pass
through.
"ThIs flour-purlt'ying, nachine of ours is the finest

known to the tradleand is the very latet known.
We already bad d, fioe M sIfter an there is in thIs
sectIon of the country, but found wen could improve
upon it; so we put in thIs machine, at an expense
of $1,000. In this aeve the flour passes through
silk cloth and a amtig af revolving brushes, which
absolutely purify tpe floer. It is quoite as essential
to prepare the flour for- the mixer as it is to mix
it well. From the sieve .it goes to the mirer
through a conveyer, Uah being ermose to the air
at all;" and he let lb trounod the other sIde of a
dividing wall to the macbins that is the vital
point of the whole propositIon, and said:

The Deug6-Ear Usehta
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HMENany other method heretofore known. (This ma
chine has already been described.) You will notice
that we have a very large hopper suspended from
a scale. where the flour for each batch of dougi
is accurately weighed. On the left you will notice
another scale and tank. where the milk and wate:
are accurately weighed for each batch of dough
After the mixer has got in its work and created
the perfect dough the dough is carried into the
dough room "

The Dough Room.
This dough room is a unique institution. The

dough is kept in troughs of polished steel, to
which no foreign matter can adhere, and which
Mr. ()rhy says. "We dAd much more cleanly than
the ordinary wooden troughs.
"This room is kept at an even temperature o

65 degrees. You will note that overhead there
are two kinds of pipes-one for refrigeration am
the other for steam beat. We use the atean
heating pipes in the winter to keep the tempera
ture up and the cold storage pipes in the summer
to keep the temperature down. This room Is in
sulated. similarly to a refrigerator. You will no
tice that the floor is of hard wood, so no foreign
substance can cling to it, and the paint on the
walls is the best white enamel. We keep this roon
as sweet and clean as it is possible for human In
genuity to devise, for there is nothing more im
portant in the process of baking than to keep the
dough absolutely sweet, an object which can only
be accomplished by means such as these. If dough
is subject to the mutations of temperature lc-
dental to the changes of summer and winter, amn
exposed to the conditions ordinarily prevalent in a

bakery, it cannot be by any means an ideal dough
This dough room Is an idea of our own, and the
only one o. the kind in the world.
"After the dough has laid in the troughs for a

certain given length of time it is brought out am
put on this large bench, and here divided up Into
loaves, and each one accurately weighed."

Making the Loaves.
fe showed me a big table, where the cleanlines

of the establishment seemed to have reached Its
acme. It is as white as the Corby bread itself
which resembles angel cake in its immaeulateness
"Snow white" is hardly a strong enough expres
sion for it.
"After the loaves are weighed they are rui

through this molding machine, which forms the
dough into the required shape for the differen
kinds of bread," he continued, as we stood besid<
the loaf-making machine.

24 Diferent Kinds of Bread.
"How many different kinds of bread do you

make I"
"About twenty-four different styles."
"What are they?"
"I can tell you better when we get back to the

ofce."
And later he gave me the following list:
"Mother's Bread, which is our biggest saler.
"Vienna Bead.
"Home-made Bread.
"Quaker Bread.
"Milk Bread.
"Pullman Bread,
"Cream Bread.
"Cottage Bread.
"Butter Bread.
"Crimped Bread.
"Twist Bread.
"Table Queen.
"Graham Bread.
"Health B-ead.
"Rye Bread.
"Pan Rolls.
"Vienna Rolls.
"Finger Rolls.
"Kaiser Rolls.
"Sandwich Rolls.
"French Rolls.
"Splt Rolis.
"Buttercup Rolls.
"Buns."
"What is the difference between these diferen

kinds of bread?"
"The difference is in shape and flavor and a'

forth. It is rather hard to describe; but each loa:
and each roil speaks for itself. But Miother':
Bread is our specialty, and Is the richest of then
all."

The Molding Machine.
Mesnwhile we had been looking at the moldini

machine. The dugh goes into a. receptacle
through which it comes out in dat strips, is curls,
up into a mass and then shaped, all without beini
touched by the hand. A great virtue of the ma
chine is that it does away with 'the handling. Il
Is a machine made specially by Corby Brothers
and patented by them. When the loaves leave thi
molding machine they are pot into a pan and me1
on a rack. Esc rack holds an ovenful of bread
The racks are wheeled into a proving room.

The Proving Rooms.
"What is the provIng room?" I asked Mr. W.. S

Corby.
"The proving room is where we pet the bream

to rise. Nach tine of these racks goes into a com

[partament the top and aides of which are galvanise
usheet metal. There are small conita betwe
the rasks, which carry pIpes .which eqtually dis
tribute the heat between the loaves, and so eael
loaf receives the sames amat of beat, and wil
rise Ia th. pea until all the loaves are of the
eame aise and shape. From here the loaves go ti
the .vens."

.The Owen.
The e. are the biggest part of the bakery

naturally. -Tasg ar- esened with white enm=ata
bieks. They are difereat from most oveos. Tbej

Mr,. Cebe turned en a maeek light, wbih awed
ap the intaer o et s ot thess, and thea he or
pimmm It. Re said

"'Ei is 1where we bake the boned. Nate he
di~gmet it is fain 'the edwm.. s.. ose. Witi
these seem It is e-- h-er asg of the ga..
or lphr of the tal to enter the baking ebam
her, as the h===e et the oven le below the bak
isg -aaser, ad e hat 1em the amae 1we
ths 1ws ~-tae- eeimed saining is
baedag Athk Thes eves. are et th ve-test emamnt. and .are hae as mi
enom bakien. sa whane.e. ...s.h.ve a baim.h

OF BREAE
bead to bake our ovens are always ready. They
are constructed so that we can easily. keep them
in a cleanly state. All the bricks in the baking
chamber and in the outside walls are giaed, and
a lady could draw a white glove over the bottom
of the baking chamber and not soil the glove a

particle."
"Hlow much capacity have your ovens?"'
"These five ovens have a capacity of 3.000

loaves a day."
Over the ovens there are huge ventilators, which

carry off all steam and gases.
Baking the Bread.

Mr. Corh~y explained bow the bread. after being
put in these ovens, is most carefully wat.ched. not

being merely put in a certain length of time with-
out regard to the temperature of the ovens, but
the length of time it is exposed to the heat being
regulated by the temperature, and the temperature
being most carefully regulated for each particular
kind and size of bread or roll There is a certain
nicety about this which is one of the important
points in the t'orby process. That is, the perfec-
tion in their baking, like perfection in any other
line of business, is composed largely of attention
to details. That appetizing brown took that bread
has when it Is baked just right is charscteristle of
every loaf that comes out of the (orby bakery.
So many bakers turn out bread that Is uneven,
some loaves being underdone and white and doughy,
and other loaves cooked too much, and hard and
charred on the surface.

It Is a pretty night to see thousands of loaves
of the t'orby bread after it is baked.

It is then placed on wood and Iron racks, made
for the purpose, and drawn into the bread room to
cool, and then placed in the wagons for delivery.
The wagons back right up to the doors. the racks
are run out so that the bresa is loaded into the
wagons with the least amount of handling, and
while it is yet warm it is passing through the
streets of Washington to the thousand grocers Who
sell it in every section of the city.
The investigator looked into the inside of the

wagons, noting how immaculately clean they are.

There is no opportnnity for dust or dirt to get in.
for they are closed, top. bottom and sides, and
opened by a door in the rear, through which the
bread is put in and taken out, which is practically
air-tight when it is closed. These wagons are

beautiful vehicles.

Elegant Delivery Wagons.
They are made specially for Corby Brothers, and

the coach builders' art reaches its perfection in
their design -and finish. They are decorated or-

nately and polished to the highest degree. No
swell department store in the land and no private
stable turns out a vehicle that is more elegant. I
asked Mr. Corby what they cost.
"Three hundred and fifty dollars apiece." he re-

plied.
The wagons are kept as clean on the outside as

they are on the Inside. They are kept in a great
rectangular court, with a cement floor, and they
are washed daily. The barnesses, also especially
made for Corby Brothers, are carefully washed and
polished each day also.
The horses that draw the eighteen wagons of the

Corby establishment have a hotel of their own. I
call it a hotel because it is so far above the level
of the ordinary stable; in fact, above the level of
almost any stable.

First, to begin with, It is large and airy, and
the stalls are commodions. Each horse has a pat-
ent feed box, and under hiis feet fresh straw is

pfaced daily. Through the center of the stable
runs a cement floor, and that floor is kept about as

clean as the bakery itself. Big ventilating shafts
reach up through the- roof at frequent intervals,
and the air of the stable is so sweet and pure that
if you closed your eyes you would not know that
you were in a stable at all. It is the acme of
scientific stable keeping. The horses are sleek
and welt kept.
"We take as good care of our horses as we know

how. We feed them on the beat of food, and we

give them special food periodically to keep them
in excellent condition. You will notice we have
equine bath tubs to soak their feet when sore and
kindred ailments, and In addition to our large
staff of stable men we have the services of a

veterinary surgeon within easy call. We do not

overwork our horses, but keep a large number of
them, in order that they may be able to do their
work easily. We like our teams to get out
promptly and pass swiftly through the streets.
"With the large amount of bread that we have to

deliver daily in Washington. and additionally in
Aletandrit- where in less than two months
we have secured a larger trade than
any other bakery commands, It Is bee-
essary for us to have speed and system, es-

peclily in oar deliverIes. Our drivers are run on
the same principle that the employea of the bakery
are; they are required to be Immaculate in their
personal habits and attire, and to keep themselves

ngodphysical health. We do not want any sick
Ipeople around this bakevy. We insist that our

employees shall keep perfectly welt, and when
they are not perfectly well we do not let them
work. We would rather lay a mata off for a week
or a month and let him get well than to have him
out of health for even an hour shout this estab-
lishment. We belIeve that healthy, pore bread is
the result of healthy ingredients, combined scien-
tifically in a healthy, pore atmosphere, and there
is no pains that we would spare to attain that re-

sult.
"1 want you to note, before we return to the of-

fice, for instan:'e, our engines and boilers."~ And
he took me to another part of the building where
the big botlers are. There is a double plant, two
engines and two hollers, so that if anything hap-
pens to one, the other can do the work. There Is
an icemaking plant and a dynamo for the electric
lights. The boilers are fitted with all safety ap-
pliances, such as low and high-water alarma,
damper regulators, smoke consumers, boiler clean-
era, and so forth, and there are devices for filtering
,the oIl and condensIng the water. Indeed, every-
thing is the most modern and Op-to-date possible."'
As we passed heck between the great ovens I

asked:
"When do you bake?"
"Every day."

Visitors Always Welcomme.
"Are visitors welcome?".
"Always."
"flow many employees have yen?"
"We divide them lato three shifts ot eight hoers

each a day. It is the only bakery in the werld
where the men work only eight hoers. Thia is the
first and only bakery that has adapted the eight-
hoar day. We pay tihem good wags and empioy
strictly amiss e., eapsrt and experiemoed. Good
results cannot he prodneed is the hirking' bominessI
witheat good workmen." 1

And is the emee again we fell te disersing the
qualities ot the bread, and they caled my attas-
ties to the tact that Corby's Bread is the only
bread maade that, when yea press dawn with your
hand upon a losf of it, will reasgams its former'
shape upon removaet theb pasmie.
"Ita mee5tte ar .Un.-a up ts thse ours: it

is sweeter, keeps mssst issger, is whiter, contains
2= per cent m-r autriment than amy ether bread,
'and hos eartain healthgreMn qealis whch mae
bread atn a adie "

"Is bread heethyr" I aked.

Bread Is Heatehe.
-"Geed baada and g-e bette are ths bsiantq
tend is ths yeah," repuid Mr. Osmbu. "Thes
whe -ee the psam fet 'I--"- UUeba s
-slves 4b4si--=s--.1y as the see is ssusr

amm-na their det Iei, to OseW's b&
st <-m hemd is asegbse tat is gume== n
esmv tsr it, as aspatia ibhsaS is

emmenteof S, -m ass is a e smae
is ~aus saa th ese a weep a amme et
iuMmgmt ot a velv gem QM etQse
ewe. Rt s e ... kw Him msd..

IMAKING
tie organs. By thas I mrean that it creates n.a.n-

rf tihe acids which are ihe atiatreasinag feature of
implllai dlgetstiem. On the other hand, it ,ottwa"
and stimulates the gastrie' nerves and fanct.ons
and when medicine fails and other ftest Ia f.un-i
impsasible. Corby's Breead takes the place of teoth

"'Which bread Is more healthful. bees baread or

bread that is not so new '

tew Bread 'a. stale Bread.
"Although doctors dtfer up.e that. I am trak

to state that new bread ta the healthier, that is.
new bread when it is the right kind .ft bread.
New bread that is a heavy. doughy tna is not
healthful."

l'orby's Bread in Healthful Amy Time.
Dwelling ulon the health aide of the bread .paes-

lion, the (Cetry ratbers showed ane au aualvis
signed by D9avid (hidkaw, director of 11e (hikerw
Institute of Raking and Miltliag Toen t'cy. w hich
reads as follows:

TIM t'tliLAaOW INSTITITE -

lit'
MIL.ING AND RAKINa: T'iei'aaleei.

l'AVIDs ('Hil ipw'. Illl9'TUR.
(4KDFlN IlEaiNt;. 34 C.ARK T.

('til(At;o. July 6, 1i:n1.
desara. Co.rby lra... W'ahington, i. C'.
Gentlemen: In ac.rdance sith your inastru-ti..as
o exanaine antd report upm the tor-ad rouei. at
rour bakery. and the- pn.eses employed in its
anufacture, I have the honor to reert that I

riaiteai your taa'kery at Itrightwease aaa-nae and
'pent the major paartiun of thre days th"re. eare-

Pully examining aid testing the flours, yeasts and
toughs and criti ally exanininig the laaked bread.
have no besitation in declaring that the sub-

tancea used for the bread ane entlrely pure and .f
he nuest quality; and the paraessns by whih h.-
toughs are prepar.-d are aba.alately the.* moat e. r-

eet Ii the world. This ariaes frmn th.- ae. ot tta"
.iecial machiuery af wbi-h you are th' inventor.
nd proprietaars, which by making dugh l'aasuras a

jsked lost of ideal texture and grain, reaity
netting on the t.nague, and tree frum taint ana
acidity. ame bread was se-nt to the Institute f.r
analysta which was made by Prnt. G. . Tell.-r.

a'hlas charge caf the- ch.-muical division, and who

eports the fadimwing:
Cthemteal Amaipsa of Bre'd.
For (carty Bn... Washington. D. C.

Caliulated to

Bread. Dry Matt.-r.

gistaaure................... 36.:8hiineral salts ............... 1.50............ 2 37['rotelds................... 7.39............ 11 N
'St .................... 2. )............ 4 i-u
'artsahydrates thy dlference.t51.44.............61 -a

From a consideratott (of the siarve fa-ts I c..-

'luode that the bread is th. rawr readily digent.-i
mecause of its scccssitillty to the digestive jtei.- ..

be savor is also increaaed by ret.rding th. s..r-
lug agents of fermentaton by the r.e-r full a..m-
genation to which the dugh is subjeact.d. As th'
malature was determined fuur days aft.er ahe-
bread was inked. it pnoved the bread r'tains s ,

moisture for a much longer perhsi than is usual
Rtespectfully yours.

l>AVIIs 4111111,46W.
[iretor of the Chidlow Institute of Miilling and

Baking Technology. Chicago.
Graut of Letters Potent t.a ('arly irn. July 18.

180. No. H820, for the ART (iF MAKINII
L01'tH for BREADI BY WHICH AL. (t'i
[TREAD and RuLJA are MADE.

Further- iweati-attem Inwied.
When the Investigator had nished interviewing

he Corby Brothers. and going thraugh their bakery,
they said:
"We believe that the test at breed, the same as

the test of anything else, is i. the seecess it at-
tais. The Anal judges. of course, are the pultic.
the public has dem estrated Its faith I. (ty's
Bread by the enormous demand created ftr it. It
as become by far the most popular bread is this
ety and in every city where our peces has been
put in operation. To snd out how popular It is In
Waahingtou we suggest that you take a list of the
hundreda of grocerymen who deal is bread, and
call upon a score or more of them. haphasard, ant
ask them to diaceass the bread question with yoau.

asking them what hread they sell the mot of, an.t
s-hy. We are willing that Corby's Bread should

stand the test of your researches in this ditection.
Just as we have been wtiling that it should stand
the most rigorous iuvestigation by yourself or any
tne else who cares to visit our bakery at any time.
We believe bread, the great stat of life, one
tt the most important factors to human eisttence.
and in developing a new procens is breadmaking, a

procesa which makes bread more healthful and
more nutritious, we have been actuated by the
reeling that we are pertorming a service that is
more than comnmercial, We feel that this ques-
ion of bread Ie of putbtic importance. and that the
more that is known sbout bread, the presses bay
wleih it is made, and the effect that bryad has
ipon health, the better it is for the psitic ad
earselves. We are giving a breed which is in-
Initely superior to any other aard yet is sold at
the0 same priee.
"There is oe poInt on which the publtic should

.e cautioned. and that is that they should b~e sure
always to get Corby's Bread when they ask far
orby's Bread. The popularity of Corby's Bread
isa. of course, opened the door for substituations,
l'he great majority of grucers in this city do not

stoop to such practtcea, but them.e are exceptions
o this ruale, and therefore it behonves every poranh
a Washington who purchases bered to note care-
rlly that our trade matk is upon every lost.r'hat trade mtark is tasked with the bread. It is

amied to the loaf by the adhesive quality in the
laugh. and it is a disttnguishing mnart by which
say one may be enabled to determine oar bread
-rom other breed. We have yet to learn that any
misuse has ever bees made at this label, but should
ye find any case af a misuse being smade of it we

would take immediate steps totalng to the aot
rigorous prosecutIon at the guilty party.
"In (arder that the public mnay know when' t

murehase (brby's Bread we give you herewith far

)ublication a flat of grocers in the city oft Wash-

ington who handle this breed, any of whom you
ure at liberty to interview with regard to its mer-
ta and sate,"
The Cus6y Bre.tihers Permonaly.

In the interview with the Corby Brothers the in-

restigator was impressed with the fact that thaey

are earnest. straighatforward young men. with the

ability. induatry, studious habits and honorale
methods that snake pusasie the grest seoees they

have attained. They came to Washingtoo frim Ith-

ace. N. Y.. a decade ago, with a very, small capt-

tal. excepet knowledge of the haking business, and
utegrity of character and determination to succeed

:hrough the merit of their product.

In their early days they teet with the discourage-nents incidental to the erstasment of any en-
:erprigS, but the sea of sMgonwith whom
hey dhme in contact hesing eseasd with their

utegrity. and the pesbabiflty af their making a
arge succesa, were gees ta atinte suns

'ucouragesuent. lbs Corby Brotheses proved thor-

aughly honoale is every teemmaetlaa. Smi thee
rere enabled to develop their entergrise with the

tearty o-prties et fiesds is beiam erysls
rbeair hesiness has hmag sinus p-se the early

streggie stae and is aE.tmbnut.ra uga a

55st 65l1d and pteg5e~ basis. hgm gyeg it ig

mow extending its ephege et ladmne to the whale

ivilised wernd. and the dog is mst tar etaat

when praebly, am every anti whin bged is

meg extmasvely. bread mad W the OCeby mew

w=ces will he Is usilemal. rn.
Wherever theIr hesadmeayn amseum have been

atuedeed they have met with peat sren. Tbay

hewed me am- ettsrs hem lement baham eer-

ifying that theIr machass and peosmsee eon-

Mdered the greatest intosmem hma er bees

atsekeed tal. the brea-bmi am.a

The ('ehy Biethess have amade blaa is
Wram a en.sa Ms thinve Ia

he estemte et dhe a--aW. Ibhe amussm is

ae that is weE dasesieand it is bug se-

em. Thes ee iew. B ay. . man wha have

staeds -uns is en mm 4@e at itd sa.
l hembnme gae la sama tr theiram. Whey las - g gniepr-

ima-t their chs emaas a ami ton eme.sd
as- am ae -etheai ate eaami~
-eites aa have e-e t~m tm Mesen ha

he whalie Mave at haeMiM. he a ss

bAsee i W
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